Butter; Oleomargarine                           185
an overrun of 25^6 but it is not obtainable in actual practice.
Efficient creamery operators approach an overrun of about 23%,
based upon the amount of milk fat going into the chum.
Composition of Butter
A chemical analysis of butter usually gives the percentage of
fat, water, salt and curd present. The curd consists of protein,
mineral matters and lactose derived from the buttermilk re-
tained by the butter. The average composition of butter, based
upon published analyses of more than 12,000 samples from
various parts of the United States is given in Table 20.
TABLE 20    .
Average Composition of Butter
Fat <?c               Moisture %               Salt Tc               Curd <?c
80.47                      16.34                        2.35                      0.84
Uniform methods of manufacture and the effort to keep
the fat content near the minimum legal requirement are responsi-
ble for the little variation in the composition of butter. It is not
unusual for creamery operators to pay a bonus to the butter-
maker for each churning of butter in which the fat content does
not exceed a certain maximum, say about SO.3%. Milk fat is by
far the most expensive fat in common use as a food, but adultera-
tion with other fats is very uncommon. Any adulteration would
soon be detected by the inspections and tests given butter by
various governmental health and food inspection agencies.
Flavor
The characteristic flavor and aroma, which usually are noted
best when the butter comes fresh from the churn, distinguish it
from other edible fats. Although its chemical composition may
vary but little, the flavor of different lots of butter may show a
considerable variation. To a large degree, the flavor of butter
depends upon the quality of the cream used in its manufacture
as \vell as upon the manner and length of time during which the
butter was stored before consumption. Butter made from sour